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—extracted from oat, textural and bile acid-binding properties of muffins and, 

64 

—extracted under in vitro conditions from barley B-glucan-fortified bread and 
evaluation of loaf characteristics, 421 

—gastrointestinal release of using in vitro method, 385 

Glucose oxidase, yeasted bread dough rheology and, 518 

Gluten 

—and soft wheat flour physiochemical composition, cookie-making perform- 
ance and, 130 

—oat noodle cooking, textural, and sensory properties and, 228 

Glutenin 

—high and low molecular weight, kernel elastic properties, sedimentation 
and, 41 

—high-molecular-weight transgenic events in winter wheat, quality and agro- 
nomic effects of, 95 

—textural properties of Chinese fresh white noodles and, 296 

c-Glycosylflavone, in commercial, regular, and whole-wheat spaghetti, 338 

Grain hardness, relationships between simple grain quality parameters for esti- 
mation of in commercial hybrid cultivars of sorghum and maize, 570 

Granular starch hydrolyzing enzymes (GSHE), fermentation of corn dry-grind 
high-solids and, 429 

Granule channels, confocal laser scanning microscopy for distribution of in 
triticale and corn starches, 87 

Grinding conditions, yield and composition of milled products from hull-less 
barley and, 375 
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Hardness 

—barley, physical grain traits and food processing parameters and, 147 

—characterization of “super soft” kernel trait in wheat and, 576 

—relationships between simple grain quality parameters for estimation of in 
commercial hybrid cultivars of sorghum and maize, 570 

Headspace sorptive extraction (HSSE) method, for analysis of 2-acetyl-1-pyr- 
roline in rice, 271 

Headspace volatiles, in Yihchuan aromatic rice, effects of industrial milling 
process on, 137 

Heating, microwave, decomposition of benzoyl peroxide in flour and, 352 

HSSE method. See Headspace sorptive extraction method 

Hyperthermophilic xylanase B, from Thermotoga maritima in high-quality 
breads, in situ production of prebiotic AXOS by, 124 


Instant-fried noodles, Korean, effect of phosphate salts on the pasting proper- 
ties of, 142 


Jet cooking, of barley flour, phenolic composition, antioxidant activities, vis- 
coelastic properties and, 315 


Kernel hardness 

—barley, physical grain traits and food processing parameters and, 147 

—characterization of “super soft” kernel trait in wheat and, 576 

Kieffer dough extensibility test, effect of wheat genotype and environment on 
relationship with breadmaking quality, 201 

Kisra, made from tannin and nontannin sorghum cultivars, 344 


Lactic acid bacteria, fermentation of flour by, physical properties of oat flour 
and suitability for noodle making and, 153 

Lactobacilius plantarum, fermentation of flour by, physical properties of oat 
flour and suitability for noodle making and, 153 

Lichenase, textural and bile acid-binding properties of muffins with B-glucan 
from oat treated with, 564 

Lignan digiucoside, in commercial, regular, and whole-wheat spaghetti, 338 

Lipase, from Rhizopus chinensis, characteristics of frozen dough containing, 
596 

Lipids 

—nonpolar, foaming of differently processed oats and, 239 

—of accessions of Oryza spp., 283 

Lipoxygenase, yeasted bread dough rheology and, 518 


MAG gel. See Monoacylglycerol-stabilized oil 

Mait proteases, thermostability of, from two-row spring malting barley lines, 
609 

Mass spectrophotometry, for determining niacin in rice, 397 

Mechanical strength, evaluation of in wheat kernels, 12 

Megazyme, influence of starch composition on starch damage values deter- 
mined by, 349 

Mevalonic acid, substrates and stimulatory effect of on carotenoid production 
in, 310 

Mexican rice cultivars, physiochemical, textural, and nutritional characteriza- 
tion of, 245 

Microwave heating, decomposition of benzoyl peroxide in flour and, 352 

Milling. See also Flour mill streams 

—effects of industrial process on change of headspace volatiles in Yihchuan 
aromatic rice, 137 

—of soft winter wheat, water-extractable nonstarch polysaccharide distribu- 
tion in, 525 

—starch damage and pasting properties of rice flours produced by, 6 

—wheat grain selenium content and, 195 

—whole grain soft wheat flour evaluation and, | 

Mixolab, use in predicting rice quality, 333 

Modeling, artificial neural network, of DDGS flowability with varying process 
and storage parameters, 480 

Modified potato starch, pasting properties of Korean instant-fried noodles and, 
142 

Moisture content 

—mechanical strength of wheat kernels and, 12 

—near-infrared spectroscopy for determination of in sound and Fusarium- 
damaged single wheat kernels, 45 

Monoacylglycerol-stabilized oil (MAG gel), wheat dough rheology and starch 
pasting properties and, 253 

Muffins 

—impact of B-glucan molecular weigitt on physical characteristics, in vitro 
bile acid binding, and fermentation of, 64 

—textural and bile acid-binding properties of, oat B-glucan with different mo- 
lecular weights and, 564 

Mycotoxins, in single wheat kernels with Fusarium head blight, 291 
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Near-infrared spectroscopy, single kernel, for determining weight and mois- 
ture properties of sound and Fusarium-damaged wheat, 45 

Neutral lipids, flours, sourdough, and Portuguese sourdough bread determined 
by NP-HPLC-ELSD, 400 

Niacin, stable isotope dilution gas chromatography for determining in rice, 
397 

Nitrogen, free amino (FAN) 

—germ-derived, as nitrogen source for corn endosperm fermentation, 328 

—use of fungal protease for generation of from corn endosperm fermentation, 
117 

Nonpolar lipids, foaming of differently processed oats and, 239 

Noodles 

—Chinese fresh white, effects of protein content, glutenin-to-gliadin ratio, 
amylose content, and starch damage on textural properties of, 296 

—effect of phosphate salts on the pasting properties of Korean instant-fried, 
142 

—LAB fermentation, physical properties of oat flour and its suitability for 
noodle making, 153 

—oat, effect of gluten on cooking, textural, and sensory properties of, 228 

NP-HPLC-ELSD, for determination of neutral lipids in free, bound, and starch 
lipid extracts of flours, sourdough, and Portuguese sourdough bread, 400 


Oats 

—effect of gluten on cooking, textural, and sensory properties of noodles 
from, 228 

—flakes, storage and addition of, quality of fats in cookies and, 234 

—flour, effects of LAB fermentation on physical properties of and suitability 
for noodle making, 153 

—foaming of differently processed, nonpolar lipids and tryptophanin proteins 
and, 239 

—physiochemical properties of varieties and their potential for breadmaking, 
602 

—textural and bile acid-binding properties of muffins with B-glucan from, 564 

Oryza spp. See also Rice, evaluation of antioxidant, lipid, and protein frac- 
tions of accessions of, 283 

y-Oryzanol, in six commercial varieties of brown rice from Taiwan, 463 

Oxidants, potassium bromate vs. ozone as in breadmaking, 103 

Oxidative cross-linking, endogenous and enhanced in flour mill streams, 217 

Oxygen, competition for among oxidative systems during bread dough mix- 
ing, 518 

Ozone, as flour oxidant in breadmaking, potassium bromate vs., 103 


Particle size, and soft wheat flour physiochemical composition, cookie-mak- 
ing performance and, 130 

Pasta 

—c-glycosylflavone and lignan diglucoside contents of spaghetti, 338 

—method for predicting yellowness of, 264 

Pasting properties 

—dry jet grinding for rice flour production and, 6 

—of Korean instant-fried noodle, effect of phosphate salts on, 142 

—sweetpotato and wheat starch blends and, 302 

Pearling, yield and composition of milled products from hull-less barley and, 
375 

Pectin, gastrointestinal release of using in vitro method, 385 

Penosans, and soft wheat flour physiochemical composition, cookie-making 
performance and, 130 

Perch (yellow), single-screw extrusion processing of distillers dried grains 
with solubles-based feeds for, 179 

Phaffia rhodozyma 

—carotenoid value addition of cereal products by monoculture and mixed-cul- 
ture fermentation of, 467 

—fermentation of inexpensive animal feeds, carotenoid enrichment and, 310 

Phenolics 

—in air-classified corn bran, 36 

—jet cooking of barley flour and, 315 

Phosphate salts, pasting properties of Korean instant-fried noodles and, 142 

Phosphide, residue dynamic studies in stored rice, 441 

Phospholipids 

—confocal laser scanning microscopy for distribution of in triticale and corn 
starches, 87 

—from red and black rices, composition and regiodisiribution of fatty acids in, 
31 

Phytases 

—fermentation of corn dry-grind high-soiids and, 429 

—in ethanol production from E-Mill corn processing, 223 

Phytic acid, of field peas (Pisum sativum), chickpeas (Cicer arietinum), and 
faba beans (Vicia faba), extrusion preconditioning and drying temperatures 
and, 80 

Pigment, yellow, determination in single kernels of durum wheat, 504 





Polysaccharide, water-extractable nonstarch, in pilot milling analysis of soft 
winter wheat, 525 

Popcorn, composition and sensory evaluation of flake polymorphisms for a 
select butterfly-type hybrid, 321 

Potassium bromate, as flour oxidant in breadmaking, ozone vs., 103 

Potato, RS4-type resistant starch, in vitro digestion of and fermentation of in- 
digestible fractions, 72 

Proteases 

—fungal, corn endosperm fermentation using endogenous amino nitrogen 
generated by, 117 

—malt, thermostability of, from two-row spring malting barley lines, 609 

Protein 

—and soft wheat flour physiochemical composition, cookie-making perform- 
ance and, 130 

—confocal laser scanning microscopy for distribution of in triticale and corn 
starches, 87 

—extraction of from triticale distillers grains, 553 

—of accessions of Oryza spp., 283 

—size distribution, in flour mill streams, dough rheology and breadmaking 
traits and, 109 

—textural properties of Chinese fresh white noodles and, 296 

Prowashonupana barley flour, jet cooking of, phenolic composition, antioxi- 
dant activities, viscoelastic properties and, 315 


Ready-to-eat cereals, effect of RS4 resistant starch on quality of, 584 

Recombinant lipase, from Rhizopus chinensis, characteristics of frozen dough 
containing, 596 

Residues, fumigant, detection of in stored rice, 441 

Resistant starch 

—characteristics in exotic corn lines grown in temperate and tropical environ- 
ments, 435 

—RS4-type, effect of on extruded ready-to-eat breakfast cereal quality, 584 

—RS4-type, wheat and potato, in vitro digestion of and fermentation of indi- 
gestible fractions, 72 

Rhizopus chinensis, characteristics of frozen dough containing lipase and 
transglutaminase from, 596 

Rice. See also Brown rice 

—analysis of 2-acetyl-1-pyrroline in by HSSE/GC/MS, 271 

—colorimetric method for rapidly predicting amylose content of, 560 

—cooked brown, effect of germination on flavor volatiles of, 497 

—evaluation of antioxidant, lipid, and protein fractions of accessions of Oryza 
species and, 283 

—flours, produced by dry jet grinding, starch damage and pasting properties 
of, 6 

—Mexican cultivars, physiochemical, textural, and nutritional characterization 
of, 245 

—mixolab for predicting quality of, 333 

—parboiled, effects of cultivar and processing condition on physiochemical 
properties and starch fractions in, 414 

—pure rough, rapid identification by Fourier-transform near-infrared spectros- 
copy, 490 

—red and black, composition and regiodistribution of fatty acids in 
triacylglycerols and phospholipids from, 31 
six commercial varieties from Taiwan, chemical constituents, dietary fiber, 
and y-oryzanol in, 463 

—-stable isotope dilution gas chromatography for determining niacin in, 397 

—-stored, detection of fumigant residue in, 441 

—transgenic crylab/crylac gene, changes in germination and physiochemical 
properties of during long-term storage, 459 

—Yihchuan aromatic, effects of industrial milling process on change of head- 
space volatiles in, 137 

Roller mill flow, yield and composition of milled products from hull-less bar- 
ley and, 375 

RS4-type resistant starch 

—effect of on extruded ready-to-eat breakfast cereal quality, 584 

—wheat and potato, in vitro digestion of and fermentation of indigestible frac- 
tions, 72 


SDmatic methods, influence of starch composition on starch damage values 
determined by, 349 

Sedimentation, high and low molecular weight glutenin allelic composition 
and, 41 

Selenium, content of in wheat grain, milling and bread baking and, 195 

Short-chain fatty acid production, muffins and, impact of B-giucan molecular 
weight on, 64 

Shortening, wheat dough rheology and starch pasting properties and, 253 

Single kernel characterization system hardness index, association of barley 
kernel hardness with physical grain traits and food processing parameters, 
147 


Single-screw extrusion processing, of distillers dried grains with solubles- 
based yellow perch feeds, 179 

Soft wheats 

—flour, relationship between physiochemical composition and cookie-making 
performance of, 130 

—growing environment of, and amylose content and relationship with cookie 
and sponge cake quality and solvent retention capacity, 189 

—water-extractable nonstarch polysaccharide distribution in pilot milling 
analysis of, 525 

—whole grain flour, laboratory milling method for, 1 

Solvent retention capacity 

—growing environment and amylose content in soft wheats and, 189 

—testing for in wheat flour: predicting flour functionality in food processes 
and in breeding, 537 

Sorghum, 570 

—Kisra made from tannin and nontannin cultivars of, 344 

—wakxy grain, evaluation of for ethanol production, 589 

Spaghetti, c-glycosylflavone and lignan diglucoside contents of, 338 

Spectroscopy 

—for determining niacin in rice, 397 

—for rapid variety identification of pure rough rice, 490 

—for weight and moisture properties of sound and Fusarium-damaged wheat, 
45 

Sponge cake, quality of and solvent retention capacity, effect of growing envi- 
ronment on amylose content in soft wheats, 189 

Sporobolomyces roseus, carotenoid value addition of cereal products by mono- 
culture and mixed-culture fermentation of, 467 

Starches 

—blends, sweetpctato and wheat, gelatinization, pasting, and gelling proper- 
ties of, 302 

—characteristics in exotic corn lines grown in temperate and tropical environ- 
ments, 435 

—dry jet grinding for rice flour production and, 6 

—effects of cultivar and processing condition on fractions in parboiled rice, 414 

— influence of composition on starch damage values determined by Mega- 
zyme and SDmatic methods, 349 

—residual, in DDGS, methods for characterization of, 278 

—RS4-type resistant, effect of on extruded ready-to-eat breakfast cereal qual- 
ity, 584 

—RS4-type resistant wheat and potato, in vitro digestion of and fermentation 
of indigestible fractions, 72 

—textural properties of Chinese fresh white noodles and, 296 

—triticale and corn, distribution of granule channels, protein, and phospho- 
lipid in, 87 

Starch-oil composites, with high oil-to-starch ratios, rheological properties of, 
260 

Steam jet cooking, rheological properties of starch-oil composites with high 
oil-to-starch ratios and, 260 

Storage 

—of crylab/crylac gene rice, 459 

—of flour-blasted brown rice, 56 

—of oat flakes, quality of fats in cookies and, 234 

Stress relaxation, evaluation of in wheat kernels, 12 

Sulfur content, in flour mill streams, dough rheology and breadmaking traits 
and, 109 

Sulfuric acid-toluene extraction, for detection of fumigant residue in stored 
rice, 441 

Super soft kernel trait, characterization of in wheat, 576 

Sweetpotato starch, gelatinization, pasting, and gelling properties of, 302 

Syruping, hard red spring wheat genotype and, 445 


Tangential abrasive dehulling device (TADD) hardness, for estimation of sor- 
ghum and maize hardness, 570 

Tannins 

—Kisra protein quality and physical characteristics, 344 

—of field peas (Pisum sativum), chickpeas (Cicer arietinum), and faba beans 
(Vicia faba), extrusion preconditioning and drying temperatures and, 80 

Texture, flour-blasting brown rice and, 51 

Thermotoga maritima, in situ production on prebiotic AXOS by hyperthermo- 
philic xylanase B from, 124 

Transglutaminase, from Rhizopus chinensis, characteristics of frozen dough 
containing, 596 

Triacylglycerols, from red and black rices, composition and regiodistribution 
of fatty acids in, 31 

Triticale 

—-protein extraction from distillers grains of, 553 

—starch, distribution of granule channels, protein, and phospholipid in, 87 

Trout (Oncorhynchus mykiss) feeds, twin-screw extrusion processing of using 
various levels of corn-based distillers dried grains with solubles, 363 
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Trypsin inhibitors, of field peas (Pisum sativum), chickpeas (Cicer arietinum), 
and faba beans (Vicia faba), extrusion preconditioning and drying tempera- 
tures and, 80 

Tryptophanin proteins, foaming of differently processed oats and, 239 

Twin-screw extrusion processing, of rainbow trout feeds using various levels 
of corn-based distillers dried grains with solubles, 363 


Viscoelastic properties, jet cooking of barley flour and, 315 

Viscosity, of cry/ab/crylac gene rice, changes in with long-term storage, 459 
Volatiles 

—in Yihchuan aromatic rice, effects of industrial milling process on, 137 
—of cooked brown rice, effect of germination on, 497 


Water-extractable nonstarch polysaccharide, in pilot milling analysis of soft 
winter wheat, 525 

Weight, near-infrared spectroscopy for determination of in sound and Fusa- 
rium-damaged single wheat kernels, 45 

Wheat 

—characterization of “super soft” kernel trait in, 576 

—collaborative analysis of compressive material properties of endosperm, 391 

—effect of genotype and environment on dough extensibility and breadmak- 
ing quality and, 201 

—flour from, relationship between physiochemical composition and cookie- 
making performance of, 130 

—flour from, solvent retention capacity testing of, 537 

—Fusarium head blight symptoms and mycotoxin levels in single kernels of 
infected spikes, 291 

—hard red spring, effect of genotype on refrigerated dough quality of, 445 

—kernels, evaluation of degree of elasticity and other mechanical properties 
of, 12 

—oil, shortening, and structured shortening, dough rheology and starch past- 
ing properties and, 253 
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—RS4-type resistant starch, in vitro digestion of and fermentation of indiges- 
tible fractions, 72 

—selenium content variation in, milling and bread baking and, 195 

—soft, growing environment of, and amylose content and relationship with 
cookie and sponge cake quality and solvent retention capacity, 189 

—-soft winter, water-extractable nonstarch polysaccharide distribution in pilot 
milling analysis of, 525 

—sound and Fusarium-damaged, near-infrared spectroscopy for determining 
weight and moisture properties of, 45 

—-starch and sweetpotato starch blends, gelatinization, pasting, and gelling 
properties of, 302 

—whole grain, flour from, laboratory milling method for, 1 

—winter, quality and agronomic effects of three high-molecular-weight glu- 
tenin subunit transgenic events in, 95 

—yellow pigment determination for single kernels of, 504 


Xylanases 

—chemically leavened cracker baking and, 25 

—in situ production of prebiotic AXOS by hyperthermophilic xylanase B 
from Thermotoga maritima in high-quality bread, 124 


Yeasts, red, mevalonic acid and carotenoid production in, 310 

Yellowness 

—determination in single kernels of durum wheat, 504 

—pasta, method for predicting, 264 

Yihchuan aromatic rice, effects of industrial milling process on change of 
headspace volatiles in, 137 


a-Zein, new method for extraction from corn gluten meal using different sol- 
vents, 356 

Zein, extraction from corn, corn products, and coproducts and modifications 
for various applications, 159 

















